
INGREDIENTS:

2 tbsp avocado or olive oil
1 pound kielbasa sausage, sliced into 1/2 inch discs
2 1/2 cups (18 ounces) dried beans/legume mixture 

1 smoked ham hock or smoked turkey leg
16 cups water (4 quarts)
2 cups diced celery
2 cups chopped onions
6 cloves minced garlic
1 green or red bell pepper, diced
6 small red or yellow potatoes, halved or quartered
1- 29 ounce can diced tomatoes
2 tsp sea salt
flavor packet from the bean mix package OR 1 tsp each:
dried thyme, parsley, ancho chili, and 1/2 tsp pepper
2 cups cooked, shredded chicken (poached or roasted
chicken breast; or rotisserie chicken pieces) - See note
below

     (we use "Frontier Minnesota Heartland 11 bean soup 
      mix)          

 Cassoulet Soup, "Watertown-Style"
 This is not the traditional, decadent, duck-laden French Cassoulet, but it's an adapted version that hits

many of the tastebud notes of the original.  For Thanksgiving one year, we decided to go rogue and
forgo the usual turkey and sides for a hearty bean soup.  Before we knew it, my French-born husband
and I had the most delicious pot of bubbling, succulent soup that was a huge hit with every guest!  It is

now a "go-to" soup and family favorite.  Thanksgiving may never be the same!  

Serves 14-16

Sriracha or your favorite hot
sauce
dollops of sour cream or cream
fraiche
chopped scallions
sliced or cubed avocado
lime wedges

Garnish Suggestions:



 
 

Rinse, drain, and check the beans for small pebbles.  Set aside.
Using a large stock pot or soup pot (12 quart), warm the oil over medium to medium-high heat,
and add the kielbasa.  Saute until browned, remove the kielbasa from the pot, and set aside.  
Add in the beans, ham hock, and 16 cups (4 quarts) of water.  Stir well with a big spoon,
increase the heat to high, and bring the mixture to a boil.  Once boiling, cover the pot, and
reduce the heat to low to medium-low to maintain a simmer.
Cook the beans for 3 hours, stirring every 25-30 minutes. 
After 3 hours of cooking the beans, add in the celery, onions, garlic, bell pepper, potatoes,
tomatoes, salt, and flavor packet from the package OR the herbs and spices as indicated.
(NOTE: if using your own herbs and spices, feel free to vary according to your tastebud
desires.)  Give the mixture a big stir, cover, and simmer for an additional hour, stirring
intermittently.   
After 1 hour of cooking the vegetables, add in the chicken, and the soup is READY!

 
                         SERVE AS IS, OR ADD ANY ARRAY OF GARNISH SUGGESTIONS
 
    

INSTRUCTIONS:

While your soup is bubbling

away, roast or poach the chicken,

cool slightly, remove the skin,

and shred with 2 forks or your

fingers. Refrigerate until ready to

add the chicken into the soup at

the last step.  For a time-saver,

purchase a cooked rotisserie

chicken.

Clearly this recipe makes a big

batch to feed a crowd.  You can

easily halve the recipe, or freeze

portions for later enjoyment.  

HELPFUL HINTS: 
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